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Salads  for  I ndu .atrial  Workers 
■  Salads  h£.vo  a  special  appetite  appeal- 
in  midsunimsr,  because  they  are  cool 
and  crisp.    Industrial  feeding  managers 
vdll  £ind  this  a  good  time  to  feature 
salads  on  the  menu.    Cold  plates  and 
protein-rich  salads  should  be  avail- 
able on  the  A  la  carte  menu  as  an 
alternate  to  hot  entrees,   and  they 
may  be  used  occa-si  onally  as  the  main 
dish  on  the  special  lunch» 

Fresh  fruit  and  vegetable  salads  may 
be  used  frequently  as  accompaniments 
to  the  main  course  of  the  special 
lunch  in  place  of  a  cooked  vegetable*     A  fr 
and  than,  instead  of  a  dessert  to  vary  the 
supply. 


PLENTIFUL  FOODS 

Plentiful  fruits  and  vege- 
tables expected  to  be  plentiful 
in  most  markets  in  the  Northeast 
Region  during  the  month  of  August 
are:  peaches,  beets,  cabbage, 
carrots,  sweet  corn,  tomatoes. 

Other  foods. that  will  be 
aval lable  in  abundant  supply  are 
dry- mix  soups,   soya  flour,  grits, 
and  flakes,  wheat  flour,  oatmeal. 


esh  fruit  salad  may  be  used  now 
menu,  and  to  save  the  scarce,  sugar 


Juihg  Fruits  and  Veget.-.bles  in  Abundant  Supply 

Four  usaful  salad  materials  are  expected  to  be  in  abundant  supply  in  July- 
cabbage-,  carrots',  tom:atoes,  and  peaches. 

Carrots  are  among  the  most  versatile  of  the  salad  vegetables.     The  flavor 
blends  -Arith  tliat  of  man^^  other  vegetables  and  fruits;  they  are  colorful;  and 
they  may  be  prepared  readily  by  mechainical  means. 

Shredded  carrots  m-ay,  be  combined  with  other  materials  in  salads  for  example: 
Carrot,  cabba and  green  pepper;  carrots  and  raisins;  carrots  and  diced 
apples;  cr-rrots  and  diced  pineapple. 

Carrot  sticks  add  crispness  and  vitamin  value  to  cold  plates  and  vegetable 
•salads.  . 


Cabbage  lends  itscl-f  to  use  alone  or  in  many  combinations.  Cold  slaw  is  one 
of  the  most  popular  sal;ads  when  it  is  crisp,  v/el l-seasoned,  and  served  cold* 

Shredded  cabbage  and  carrots;  cabbage  andchopped  green  pepper s|  cabbage  and 
diced  tornnto  'S,  caMbcgo  pnd  diced  red  apples;  and  cabbage  and  diced  pineapple 
^re  combinations  th- t  are  v/ell  liked.    Shredded  cabbage  also  may  be  used  in 
piece  of  diced  celery  in  meat  and  fish  salads* 


Keep  shredded  cabbage  chilled,  and  add  the  salad  dressing  just  before  serving 
to  prevent  the  cabbage  >  from  m  lting» 


Torrstoes  are  probablj^  the  most  universally  popular  of  the  salad  vegetables/ 
Sliced  toif.atoes  with  letture ,  endive ,   or  watercress;  diced  tomatoes  with 
cabbage,  celery,  or  leafy  green  vegetables;  tomato  v/edges  with  sliced  cucum- 
bers,  or  sliced  cauliflower;  and  whole  tomatoes  stuffed  with  chicken,  fish, 
or  eg2  sclad  or  with  cottage  cheese  are  only  a  fevv  of  the  many  tomato  salads. 

Peaches  may  bo  combined  v/ith  other  fruits  in  mixed  fruit  salads.  Orange, 
pineapple,   and  peach;  pineapple,  pear,  and  peach;  orange,   diced  cantaloup, 
and  sliced  peach;  and  pineapple,  banana,  and  peach  are  attractive  and  pleas- 
ing salad  combinations. 

Caring  for  Salad  T'aterials 

Deterioration  in  t he  f 1 c  v or  and  condition  of  fresh  fruits  and  vegetables  be- 
gins almost  Gs  soon  as  they  are  picked.     Refrigeration  has  been  used  to  re- 
tard the  spoilage  of  'fresh  produce  during  transportation  and  distribution. 
Recently  another  protection  has  been  provided  by  food  distributors  in  tho 
applici-.ti  on  of  a  wax  coating  to  certain  fruits,     YiFaxing  limits  the  amount 
of  air  th-'t  co;ries  in  contact  with  the  fruit,  the  rate  of  moisture  evaporation, 
and  has  been  sho"vvri  to  be  effective  in  preserving  the  vitamin  C  content. 
Waxing  is  at  present  most  widely  used  on  cranges. 

At  the  ind'.-strial  feeding  establi shm.ont  the  care  of  salad  materials  should 
begin  v/nen  the  food  is  received,  ■  After  it  has  been  checked  for  quality  and 
condition  it  should  immediately  d-j  put  into  the  refrigerator.     The  temperature 
for  the  r  efrig;.irr:  ti  on  of  salad  vegetables  should  be  about  40°  F.     Fruits  which 
require  further  ripening,  should  be  held  outside  of  the  refrigerator  at  room 
tcmporature  and  checked  frequently  until  they  reach  prime  ripeness. 

Preparin;^  Salad  Materials 


Lettuc-o  cups  from,  head  lettuce --Cut  out  center  core,  run  cold  water  at  a 

fairly  .i^ood  forcu  into  tho  open  center  and  gently  separate  the  leaves. 

Celery  curls--Scrub  v.lth  vegetable  brush  and  remove  discolorations,  cut 
crossv./a;/s  into  4-inch  lengths,  and  then  make  two  or  three  lengthwise 
cuts  at  one  end.    Place  in  iced  v^ater  in  the  refrigerator  until  the 
ends  cm-l,  then  drain  off  the  water. 

Carrots — Gut  in  small  enough  pieces  to  be  eaten  easily.     Strips  cut 
lengthm se  of  the  carrot  keep  crisp  when  chilled. 

Caulif lov76r--Gut  or  break  into  flowerlets  or  slice  acf&rss  the  flowerlets. 


Cucum.be rs --3 lice  peel  or  unpeeled,   dice,   or  cut  in  long  v.-'edges.  Cucumbers 
and  otVior  vegetables  should  not  be  soaked  in  salt  water  or   in  vinegar. 

or  slices. 


stalk. 


iiindive  a  :d  water  cress--. '/ash  and  trim  carefully  to  remove  discolored  leaves 
and  I'e r  .^Tgn        e r i  a  1 . 


Turn ■]  p a  a r  c  r ut  •  ■  b a a s  —  Di c  e  or  c ut  in  long  strips 


Celery  cabba.^;e — Cut  in  3/4-inch  slices  across  the 


-  3  - 

Cs >: ja ge--Shrsd  in  a  mechanical  chooper  or  slicer,   or  "by  hand,  Cnt 
rather  than  cruch  the  vegr-i  +  able  into  shreds   iust  fine  enough  to  be 
eaten  vdth  ease, 

relons — (l)  Separate  the  edible  part  from  the  rind  pnd  dice  into  o/4 
inch  cubes,   or  (2)  cut  the  melon  in  half,  remove  seeds,  and  cut 
the  flesh  into  balls,   using  a  French  ball  cutter. 

Peaches — Place  peac'es  in  a  colander  and  dip  into  hot  ■■vater  until  the 
skin  is  loosened.     Chill  ^vith  rurmin"   cold  i;/atsr  before  rerLOving  the 
skin,    'Slice  peeled  freestone  peaches  through  the  flesh  of  the  fruit 
to  the  seed,  holding  the  pe  aclQ, 'together  until  cuts  have  been  made 
all  the  way  around,     f ■  en  in  a  tv/i sting  motion,  slip  the  peach 
slices  free  fron^the  stone. 

Cut  fruit^ — To  avoid  the  browning  of  the  fruit  tissue  d-.iring  the  prepara- 
tion pour  a  solution  of  citrus  fruit  juice  or  of  pineapple   juice  over 
the  fruit.    Another  method  of  preventing  discoloration  of  fresh 
fruits  is  to  use  a  solution  of  ascorbic  acid,  in  the  proportion  o:> 
1/3  oijincs  to  1  gallon  of  water, 

POST  THESE  HT'L  ,3  Ih  TEE  SALA-  S^C^IOI? 

Rules  for  Preparing  Salads 

1.  ITsa  sound  fresh  fruits  end  vegetables  for  salad  making.  Choose 

fruits  at  their  prime  ripeness  for  fine  flavor  and  colors 

2.  Begin  preparati on  ,a s  near  serving  time  as  possible. 

3.  Have  good  tools,  such  as  a  clean  vegetable  brush,  sharp  knives, 

and  special  cutting  boards,  and  keep  them  in  good  conditi-on 
for  salad  preparation. 

4.  "[ash  salad  materials  ^\lth  special  care  since  the  foods  are  eaten 

raw, 

5.  Place  vegetables  that  need  freshening  in  vf.ry  cold-  or  iced  water, 
only  until  crisp.     Do  not  place  sliced  or  diced  vegetables  in 
we.t-'-iT  c     Dr^in  vegetables  vvell  before  using  them* 

6.  'Chop  or  cut  salad  materials  into  pieces  of  uniform  size  end  take 

"care  in  cutting  and  chopping  vegetables  not  to  crush  them, 

7.  Handle  prepared  salad  materials  gently.     Toss  :Td.xed  salads  to- 

gether liglitl;^. 

8.  Arrange  the  salads  neatly  on  chilled  plates,  using  an  assembly 

line  method  for  speed, 

9.  Add  salad  dressint,s  to  salads  just  before  -siorvi.ng  them  since  dress- 

ings tend  to  wilt  the  vegeta'oles. 

10.  rre-^p  salad  materials  and  finished  salads  refrigerated  at  all  tim^es 

except  during  actual  handling. 


Special  Lunch  Menus  for  July 


1. 

Pork  Sausage 

Cr earned  new'  potatoes 

Credo  cabbage 

Enriched  bread  with  butter  or 

fortified  margarine 
Fresh  raspberry  roll 
Beverage 


2.  . 

Salad  plate: 

Toinatp  stuffed  v/ith  cottage  cheese 
Ivdarinated  x'-egetable  salad  (cooked 

peas,  carrots,  lima  beans) 
Potato  chips 

Enriched  rolls  vath  butter  or 

margarine 
■Raisin  bread  pudding 
M  Ik 


3. 

Lamb  stew  with  vegetables  • 

Spiced  beet  salad 

YiHiole -wheat  broad  vdth  butter  or 

fortified  mD.rgarine 
Fresh  poach  and  oatmeal  cookies 
Boveraga 


4. 

Cream  of  toimto  soup 
Stuffed  egg  salad 
Colo  slaw 

VJholo-whoat  rolls  with  butter  or 

fortified  margarine 
Chorry  pie 
mik  "*  ■ 


5. 

Fried  fish  with  tartar  sauce 
Parsloyed  potatoes 
Baked  whole  tomatoes 
Enriched  bread  with  butter  or 

fortified  xmrgarine 
Orange  sherbet 
Beverage 


Pot  roast  of  beef 
Brovjned  new  potatoes 
Carrot  and  celery  salad 
Enriched  bread  v/ith  butter  or 

fortified  margarine 
Fruit  cup 

mik 


7. 

ScramLblod '  6i;;gs 

New  potatoes  in  jackets 

Fresh  buttered  spinach 

Whole-wheat  broad  with  butter  or 

fortified  imr^^arine 
Cottage  pudding  vdth  fresh  fruit 
Fdlk 


8. 

Ham.  salad 
Sliced  cucumbers 
Potato  chips 

Enirched  rolls  vdtb.  butter  or 
fortified  margarine 
sauce  Peach  cobbler 

ivaik 


9. 


Baked  macaroeii  and  cheese 
Buttered  broccoli 
Sliced  tomato  salad 
Wholo-Y/hoat  bread  with  butter  or 

fortified  margarine 
Frosted  cup  cake 
Mlk 


10. 

Cold  pressed  voal  loaf 
Eakod  potatoes 
Buttered  green  peas 
Enriched  broad  with  butter  or 

fortified  margarine 
Baked  custard  vdth  maple  sirup 


11. 

Baked  fish  fillets  "with  lemon  saucq 
Mashed  potatoes 

Tomato,  cucumbjr,  and  green  onion 

salad  ■  . 

Enriched  bread  vdth  butter  or  forti- 
fied margarine 
Fruit  gelatin  • 
Beverage 


12. 

Broiled  lamb  patties 
Cream.od  nev;  potatoes 
Nov/  boots  and  greens 
""yVhole-wheat  broad  Vvdth  butter  or 

fortified  margarine 
Jelly  roll  , 
Beverage 


C  o  Id  p  la  t  o : 

Amcirican  chcosc  and  spiced  ham  slices 
Potato  salad 
Carrot  sticks 


Chicken  shortcako 
Parsloycd  ncTW  potatoes 
Fruit  salad 

YiJholo-whoat  broad  with  buttor 


14. 


EnrichGd  rolls  vdth  butter  or  fDrtified 
iT»-;rgarina 


or  fortified  margarine 
Chocolate  ice  cream 
beverage 


Peach  .jio 


Rati  on  Nov/g 


A 1 1  o t mc  nt  G  ha  ng  e  s 

The  July-Aup;u3t  allotments  of  all  rationed  foods  to  institutional  users  vdll 
be  affected  by  Amendment  105  of  General  Ration  Order  5,  and  Amendment  5  to 
Supplement  -3  of  this  order.     The  recent  percentage  reductions  on  sugar  and 
moat  fat  allotments  for  m.oal  service  have  been  revoked  and  the  maximum 
allovrance  per  person  has  been  lov/^.:red.     The  net  result  of  these  changes  is 
a  reduction  in  total  allotments  to  most  institutional  users.  According 
to  the  statement  accom.panying  the  amendments,  the  change  was  made  in  order 
to  equalize  the  point  issuance  of  home  and  institutional  users* 

Canned  l&lk  Restriction 

The  acquisition  of  canned  milk  by  Group  III  and  Group  IV  institutional 
users  is  prohibited  by  Amendment  106  to  Ration  Order  5.    Exception  is  made 
only  for  cases  of  isolation.     The  Office  of  Price  Administration  explains 
that  the  restriction  is  intended  to  provide  enough  canned  milk  to  relieve 
milk  shortage  areas  and  to  assure  an  adequate  supply  of  canned  milk  to 
i  nf  ant  s  a  nd  i  n va lids* 


INDUSTRIAL  FEEDING  E^NAGEI/EIvT: 


is  off  the  press 


This  publication  has  been  prepared  by  the  Committee  on  the 
Nutrition  of  Industrial  V^orkers  of  the  National  Research 
Council  in  collaboration  vdth  the  U.  S«  Departmient  of  Ag- 
riculture.   It  discusses  the  principles  of  industrial  feed- 
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